
Parasha recipes  
 Parashat Shemot פרשת שמות

In this week’s parsha we learn about the qualities that make Moses a leader. The parashah teaches us that 
in order to be a great leader you have to be born with a strong sense of leadership and it’s not 
something you can just learn. It is a kind of value that every person has within them. But even if a 
person possesses those qualities, it’s not enough. They have to be able to see the small picture and the big 
picture at the same time. They have to have the courage and bravery to change the status quo , but not 
for their own self-interest. for this week’s recipe we have ginger soup.  Ginger is a very strong 
ingredient. It overcomes all the flavours it touches. But with the right treatment, it can be the 
ingredient that unites the dish.   
Ginger soup 
● 3 tablespoons of olive oil  
● 2 tablespoons of orange juice  
● 1 teaspoon of curry powder  
● 1 teaspoon of sugar  
● 2 tablespoons of grated ginger  
● ¾ cup of chopped coriander  
● 700 gr of peeled and cut to cube yams 
● 300 gr of peeled and cut to cubes potato 
● 2 white onions cut into cubes 
● 4 large carrots sliced to circles 
● 2 teaspoons of salt 
● 4 tablespoons of vegetable soup powder 
● 2.5 l of water   
● 250 ml of whipping cream 

Heat the olive oil in a pot, add the coriander, orange juice, curry, sugar, ginger, yams and potatoes. steam it for 5 minutes. Then add 
the carrots, onions, salt and soup powder. steam it for another 5 minutes while mixing. Add water and cook until the vegetables are 
soft. Take it off the heat then blend the mixture   by Hand blender. Then add the cream and cook for another 5 minutes. If you want to 
make the flavour stronger, in this last moment of cooking, add in a bit more grated ginger and a bit of brown sugar.   
Bon appetit- בתאבון!    


